This article refers to the paper "Assessment of table olive fermentation by functional data analysis" (Ruiz-Bellido et al., 2016) [1]. The dataset include pH, titratable acidity, yeast count and area values obtained during fermentation process (380 days) of Aloreña de Málaga olives subjected to five different fermentation systems: i) control of acidified cured olives, ii) highly acidified cured olives, iii) intermediate acidified cured olives, iv) control of traditional cracked olives, and v) traditional olives cracked after 72 h of exposure to air. Many of the Tables and Figures shown in this paper were deduced after application of Functional Data Analysis to raw data using a routine executed under R software for comparison among treatments by the transformation of raw data into smooth curves and the application of a new battery of statistical tools (functional pointwise estimation of the averages and standard deviations, maximum, minimum, first and second derivatives, functional regression, and functional F and t-tests).
Specifications
Application of functional data analysis for the study of food fermentations. Understand the influence of acidification and cracking of olives on the fermentation process of Aloreña olives by comparisons among different fermentation systems.
Data
The dataset provided in this article (Tables 1-7) and their corresponding Figures (Figs. 1-8) represent the raw microbiological (yeast counts) and physicochemical (pH and titratable acidity) data, as well as their statistical analysis by the application and implementation of Functional Data analysis, of different olive fermentation systems using Aloreña de Málaga fruits.
Experimental design, materials and methods
Olives were harvested at the green ripe stage during the 2013/14 season (Valle del Guadalhorce, Málaga, Spain) and subjected to five different fermentation system: i) CC (usual brine, control cured olives): 7 g/100 ml NaCl, 0.1 g/100 ml citric acid (CA), 0.5 g/100 ml acetic acid (AA); ii) CI (highly acidified, cured olives): no salt, 0.1 g/100 ml CA, 1.6 g/100 ml AA; iii) CII (moderately acidified, cured olives): no salt, 0.1 g/100 ml CA, 1.0 g/100 ml AA; iv) CT (usual brine of cracked, traditional olives): 11 g/100 ml NaCl solution, and v) RT (usual brine, olives cracked after 72 h respiration at room temperature): brined in a 11 g/100 ml NaCl solution. For the rest of the details of the experimental design, and how microbiological and physicochemical data were acquired, please consult the paper by Ruiz-Bellido et al. [1] .
The Functional Data Analysis was achieved using the R routines and "fda" functions for R software developed by Bi and Keusten [2] and Ramsay et al. [3] . Therefore, those interested in its application are kindly referred to their R routines and tutorial. Please, consult also [1] for detailed information of how raw data were processed and analysed. 
